Translation of German patent no. 175564, class 2 e gr.1, 


to Konrad Kirschner of Berlin, patented in Germany from 
Nov.1,1905, published Sct. 4, 1906. 


Froceas for making white | prend. 


Night work in bakeries is increasingly felt to be a 


great disadvantage and yet the public wants to have fresh 


bread early every dey. 
¥o restrict this dissdvantage as far as possibile and 


yet to sathefy the public fully is the purpose of and 


46 accomplished by the following process. 

The same consista in that the white bread 1s prepared 
not early on the day of consumption but A day or more or Lor 
iret 
that 


to that ( in prectice mostly in the afternocn) and 


oo x 
as baked only to such an extent , or somewnal longer, 


when it is taken from the oven) 1%t no Longer falls. 


This unfiniehed white bread is mere beked to a finish 
on the day it is to be used and then it is ee as” oo as 


which in a short time becomes rerag 
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that the baking of the Bhaped, finished baked prone! ase 
ed in two separate phases for the purpose of shortening 48 much: 


as possible the time necessary for the actual finisaing of the 


bread. 
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